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Abstract of CN 1297988 

Green tea liquor contains, other than components of conventional white liquor, the alcohol soluble 
components of green tea including vitamin B1 , vitamin C, coffeine, catechol and amino acids. It is 
produced by adding water soluble green tea matter into white liquor or soaking green tea directly in 
white liquor. Compared with available white liquor, the green tea liquor has the taste of white liquor 
maintained and has the advantages of capability of promoting the secretion of saliva, less drunkenness 
and less damage to liver. 
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